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Conditioning of 
1 ,000 Kg soybeans 
13-16% moisture 



Cleaning, both air and screen 
classification, removes about 
55 Kg of foreign materials 



Drying to 10.5% moisture 
removes about 60 Kg H 2 0 



Heat whole soybeans to 70°C 
with steam and heated air 



Crack heated soybeans with 
metal rolls into about 8 pieces 



Remove hulls and hypocotyls 
with rubber rolls 



FIGURE 1. 



.fOM 



0<. 



\0°> 



.no 



Separate hulls and hypocotyls in 
counter-current air stream 
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Separate small pieces of 
cotyledons and hypocotyls 
from hulls 



Cotyledons + majority 
of hypocotyls, 815 Kg, 
to flaking step 



Hulls and some hypocotyls 
go to grinding 



Ground hulls and hypocotyls 
called mill run, 70 Kg 
sold as animal feed 
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Soy hull/hypocotyl 
1800 g 
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Wash until 

% T >35% 
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Soak 18 hr at pH 2.4 
room temperature 
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Extract at pH 1.8 for 45 min. 
with agitation at 90°C 



Cool to 55°C, adjust to 
pH 4.2 with Na 2 C0 3 
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Separate liquid with 
mechanical press cloths 



Ultra filter liquid cone. 
0.5 to 3-5% 



Wash 3 x with 70% and 2x 
with 100% 2-propanol, 
pressed each time 



Allow alcohol to evaporate, 
dry under vacuum 50°C 
for 18 h 



Grind to pass 
20 mesh screen 



Store under dry 
conditions and evaluate 
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Ppt in 2 x volumes of 
100% 2-propanol 
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Wash and drain 4 times 
in 300 L H 2 0 



Soak in 80L H 2 0 for 18 hr with 
pH adjusted to 2.4 with HN0 3 



Extract at pH 1.8 at 90°C 
for 45 min with agitation 
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Cool to 70°C, adjust pH 
to 4.2 



Centrifuge at 3750 RCS at 
flow rate of 9.5 L/min 
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Recovered 82 L of pectin liquor 
and 22 kg of extracted solids 



Ppt into 2-propanol with 
agitation and hold 18 hr 



Washed 3 X with 70% and 2X 
with 100% 2-propanol, pressed 
each time 



Dried at room temp, ambient for y 
48 h and under vacuum at 50°C f 
for 18 h 
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Recovered 511 g of pectinaeous 
material (yield of 5.6%) 



